
 

The Ingredients 
 

Kitchen scraps and garden refuse.  The ideal  mix is 
1/2 green & 1/2 brown.  Gather into a pile at least 3 
foot by 3 foot and let them decompose. 
 

“GREENS”   
 “BROWNS” 
High in Nitrogen   
 High in Carbon 
 

Vegetable scraps   
 Dry Leaves 
Fresh lawn clippings  

 Sawdust 
Farm manure   
 Straw & dry grass 

Garden weeds   
 Wood ash 

 

The Recipe 
 

 Add Water 

 

Micro-organisms that convert the materials to com-
post  need water.  The moisture content of the mate-
rial should be 50%.  It should feel damp but not wet. 
 

  “MOISTURE LEVEL” 
 

Things like too much and too little water will slow 
down your compost too.  If it’s the rainy season, 
cover the  piles with plastic so it doesn’t get too wet.  
In the dry heat of summer, mist it down occasionally 
to keep it from drying out.  How do you know if it’s 
too wet or not wet enough?  Keep it to where a hand-
ful of compost material when squeezed will hold its 
shape, yet not wring out any water. 

 

 

 

 

 

 Add Oxygen 

 

The material does not have to be layered.  It should 
be turned every two weeks or so to re-aerate it. 
  

  Lots of air = lots of organisms = 
rapid decay 
 

 Add Micro-organisms 

 

These are to be added along with the raw materials.  
They can be provided by mixing a spade full of gar-
den soil or some old compost through the materials. 
 

 Preparation 

 

Turn it every two weeks or so and add water if nec-
essary.  It should be “cooked” in 10 or 12 weeks. 
 

 “Cooked” 

 

The process of composting produces heat.  Thus 
you’ll hear people talking about thins like core tem-
peratures and cold piles.  The temperature of an av-
erage compost pile in it’s core  at peak heating runs 
between 145 to 165 degrees F.  The idea is to main-
tain that heat until it will not heat any more, cooked 
compost runs about 100  
degrees F. 
 

 Serving 

 

Mix it into the soil or spread it on top. 

For More Information Please Contact Ro Ratliff 


